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OBJECTIVES 
 

1. To expose students to he use of various ingredients in Confectionery 
Cookery. 

 
2. To help students experiment and develop new recipes with different types 

of flour. 
 

WEEK TOPIC ASSIGNMENT 
1&2 Introduction to Flour Cookery 

 What is Flour? 
 Types of Flour 
 Wheat flour and its properties 
 Types of wheat flour 
 Importance and roles of other ingredients used in 

flour cookery. 
 Experiments with wheat flour 

 

3&4 Raising agents used in flour cookery  
 Their importance and use 
 Experiments with raising agents 

 

5 Equipment and measurement in flour cookery  
6 Methods of incorporating fat into flour in flour cookery 

 Batters 
 Rub-in mixtures 

 

7 Creamed mixtures  
8 Melted fat mixtures  
9 Fatless mixtures  
10 Cakes and Biscuits  
11&12 Pastry  
13 Yeast mixtures  
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